The study compared the nutrient content of selected joints of South African mutton (Class C2) (n = 18) and lamb (Class A2) (n = 18) carcasses of fat code 2 in both classes. South African sheep carcasses are classified according to age by dentition: Lamb carcasses of class A2 show the ruction of no incisors and mutton carcasses of class C2 of more than six incisors. Fatness is assessed by the thickness of subcutaneous fat. Chilled carcass sides were subdivided into the primal cuts. The cuts were dissected into meat (muscle, intermuscular and intramuscular fat), bone and subcutaneous fat (SCF). The soft tissue of the carcass was analysed for selected nutrients. It was found that South African lamb and mutton contain less fat than the nutrient values previously assumed as scientifically correct and presented in the National Food Composition Tables of the Medical Research Council (MRC), USDA. The results from this study emphasize the importance of country specific nutrient data on own food commodities.
(whole plots) and treatment (raw and cooked -sub-plots), and the cut-by-treatment interactions were tested at the 5% level of significance. The Fisher's protected t-test with Least Significant Difference (LSD) was applied if a main effect was significant (Snedecor & Cochran, 1980) . Value not available. Means with different superscripts (a, b or c) are significantly different. P-value -F-probability to test for significant differences between composite samples. SEM -Standard error of means. The significance of all the variables measured for each sample was tested with splitplot analysis of variance (ANOVA), whereby the main effect of the cuts (n = 12 -whole plots) and treatment (n = 18 raw and cooked -sub-plots), as well as the cut-by-treatment interaction (n = 6) was tested at the 5% level of significance (P ≤0.05). The proximate analysis values (Table 3 .) differ only slightly between South African lamb and mutton, but a greater difference is evident between the data from both South African chronological age groups and the values reported in the MRC tables, derived from the USDA. Fat content of raw South African mutton (8.98 g) was similar to South African lamb (9.01 g), while the mutton in the USDA had a much higher fat content (21.6 g). A smaller difference occurred between the cooked fat content values of mutton from USDA and South Africa, with a larger difference between the age groups within South Africa for cooked edible portions. The extensive difference between raw and cooked values for mutton presented in the USDA tables might be due to changes in the nutritional composition of the animals in the past decade, as significant changes in the composition of meat have been recorded (Schönfeldt & Gibson, 2008) .
The ash content of South African mutton (raw) and those in the USDA tables decreased with age, while fewer differences are present in the cooked values (Table 2) . Strangely, iron and potassium concentrations decreased with age, while magnesium, sodium and zinc concentrations increased. Noteworthy differences between the USDA data and South African mutton (both raw and cooked) occurred for most of the minerals, probably due to difference in chronological age between the mutton samples from the two countries. An increase in niacin concentration was recorded with an increase in age (from lamb to mutton), with the USDA data being higher than the South African values for both raw and cooked mutton. The USDA data also report much higher riboflavin concentrations for both raw and cooked mutton than was recorded in South African mutton. Vitamin B 12 concentration seemed to decrease with age, with the USDA presenting higher values for vitamin B 12 than the South Africans, especially for cooked mutton. Although little difference is observed in the fatty acid profiles of South African lamb and mutton, significant differences are evident from Table 2 between the South African mutton fatty acid values (raw and cooked) and those from the USDA tables.
South African lamb and mutton of the measured classes provide a variety of valuable nutrients, but cooking changes the relative composition. The study contributes valuable data on the proximate chemical composition of lamb and mutton to assess the dietary intake of people.
